Petits Fours 


4 cup shortening 
114 cups sugar 
1 teaspoon vanilla flavoring 
3 cups sifted enriched flour 
1 teaspoon salt 
21% teaspoons baking-powder 
1 cup water 
4 egg whites 
Y, teaspoon cream of tartar 


Cream shortening and sugar. Add flavoring. 
Sift together flour, salt, and baking-powder. 
Add alternately with water to sugar mixture, 
beating constantly. Beat egg whites until 
foamy. Add cream of tartar. Beat until peaks 
form and bend slightly when beaters are 
pulled from bowl. Fold into batter. Turn into 
a well-oiled 13- by 9- by 2-inch oblong pan. 
Bake in moderate oven (375° F.) about 35 
minutes or until done. Makes 4 dozen cakes. 


Petits Fours Frostine 
2 cups granulated sugar 
¥, teaspoon cream of tartar 
Y, teaspoon salt 
1 cup hot water 
¥ teaspoon vanilla flavoring 
1 pound powdered sugar, sifted 
Food coloring 


Combine sugar, cream of tartar, salt, and wa- 
ter. Stir until sugar is dissolved. Cook in glass 
or enameled pan until mixture reaches 236° F. 
or will form a soft ball in cold water. Cool 
mixture until just above lukewarm (100° F.). 
Add flavoring and enough powdered sugar to 

— give a medium pouring consistency. Place rack 
on waxed paper. Arrange cakes on rack. Pour 
frosting over them—to coat easily top and 
sides. Let dry. Add additional powdered sugar 
to frosting. Blend thoroughly. Spread second 
thick coat on cake tops. When dry, decorate 
with remaining frosting into which sufficient 
powdered sugar has been blended to make 
frosting thick enough to force through deco- 
rating tube. Add food coloring as desired. 
Recipe is sufficient to frost and decorate 4 
dozen Petits Fours. 


